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AMENDHENT NO. 1 JULY 1983 

TO 
IS:4723-1978 SPECIFICATION FOR EG6 POWDER 

(First Revision) 

Alteration 

[Page 6, Table 1, col 3, against SI No. (xii)] 
Substitute '50' for , 100 t . 

(APDC 18^ 



Reprography Unit, ISI, Hev Delhi, India 



AMENDMENT NO, 2 APRIL 2011 

TO 

IS 4723 : 1978 SPECIFICATION FOR EGG POWDER 

(First Revision) 

[Page 5, clause 4.2(c)] — Substitute 'Net quantity of the contents^/or 'Net 
mass of the contents;*. 

[Page 5, clause 4.2(g)] — Substitute the following for the existing: 

*g) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977, and the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder/ 



(FAD 18) 
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Indian Standard 

SPECIFICATION FOR EGG POWDER 

( First Revision ) 

0. FOREWORD 

0.1 This Indian Standard ( First Revision ) was adopted bv the Indian 
Standards Institution on 1G October 1978, afu r the draft finali/ed by the 
Meat Industry Sectional Committee had bi en approved b\ the 
Agncultural and Food Pioducts Division Council. 

0.2 The demand for egg powder is mt leasing ( onsideiably both from the 
civilian population and ftom the dehme personnel. Moreover, the 
technological details pertaining to its manufacture have been woiked out 
fully at the Gtntral Food Technological Research Institute, Mysore. 
This standard is being formulated in oidei to ensure that the production 
of egg powder is up to a quality level that is acceptable to the consumers 
and feasible for the manufacturer 

0.3 This standard was first published in 1968. The present revision was 
undertaken mainly with a view to aligning this standard with ASC 
specification for egg powder. Consequently, this standard incorporates 
some of the additional requirements like boric acid, total ash, acid 
insoluble ash, organic phosphorus pentaoxide ( P2O5 ) and Salmonella. 
Besides, the requirement for />H has be( n deleted and the method for 
determination of solubihtv has been modified 

0.4 In the preparation of this standard, due consideration has been given 
to the provisions of the Prevention of Food Adulteration Act, 1954, and 
the Rules framed thereunder. However, this standard is subject to the 
restrictions imposed under this Act wherever applicable. 

0.5 In the preparation of this standard, considerable assistance has been 
derived from the following publications- 

CFS 2 3-1 B Eggs, dried Commonwealth Food Specifications, 
Commonwealth of Australia. 

ASC Specification No. 57 Egg powder ( spray dried ). Director of 
Supplies and Transport, Army Headquarters. Ministry of 
Defence, Government of India. 
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0«6 This standard contains clauses 4.L2, 4.2 and E-2.3, which call for an 
agreement between the purchaser and the supplier at the time of placing 
orders. 

0.7 For the* purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, 
expressing the result of a test or analysis, shall be rounded off in 
accordance with IS : 2-1960*. The number of significant places retained 
in the rounded off value should be the same as that of the specified value 
in this standaid. 



1. SCOPE 

1.1 This standard prescribes the lequnements and the methods of 
sampling and test for egg powder. 

2. TERMINOLOGY 

2.0 For the puipose of this standard, the following definition shall apply. 

2*1 Egg Powder — The product prepared under hygienic conditions 
from the liquid rontents of sound, wholesome, hens' eggs by any 
recognized method ofspiay dning, 

3- REQUIREMENTS 

3.1 Hygienic Requirement* of Processing Unit — The material 
shall be prepared and handled under strict hygienic conditions by 
persons free from contagious and infectious diseases and only in premises 
maintained in a thoroughly clean and hygienic condition and having 
adequate and safe water supply ( see IS : 2491-1972t ), and duly approved 
and licensed by the public health authoiities concerned. All workers 
shall use clean and washed clothings. Necessary precautions shall be 
taken to prevent incidental contamination of the product fiom soiled 
equipment or from personnel suffering fiom injuries. 

3.1,1 All equipment coming in contact with raw materials or products 
in the course of manufacture shall be kept clean* An ample supply of 
steam and water, hoses, brushes and other equipment necessary for proper 
cleaning of machinery and equipment shall be available. The equipment 
may be sterilized by immersion in or swabbing with hypochlorite solution 
or other suitable chlorine solution. 

♦Rules for rounding ofr numerical valurs ( revised ). 

fGodc for hygienic conditions for food processing units {first nviuon ). 
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3.2 Processing Requirements 

3.2.1 The eggs, before breaking, shall be properly washed, dried and 
cooled, if necessary, 

3.2.2 Glucose present in the liquid contents of original eggs shall be 
removed before diying. 

3.2.3 The liquid contents of the eggs shall be pasteurized by heating 
for 5 minutes at (51 to f>2°C in a plate type pasteurizer oi by any othct 
suitable method. 

3.3 Requirements of the Finished Product 

3.3.1 The egg powder shall have* a uniform yellow or oiange-yellow 
colour and a smooth and unifoim textuie, and shall be free from lumps 
and gritty material. 

3.3.2 Egg powder shall retain the original propeities of fresh egg, like 
solubility of piotcin, aerating capacity, binding power and palatabihty. 
Egg powder shall reconstitute leadily and quickly when it is mixed with 
thiee times its mass of lukewarm water ( about 40°C ), after a preliminary 
mixing to form a smooth paste. On reconstitution, the egg powder shall 
be free from unpleasant off-flavours. 

3.3.3 Egg powdei may contain added carotene and riboflavin. 

3.3.4 Egg powder shall be free from discoloration, added preservatives, 
artificial colouring matter and pathogenic micro-organisms, and other 
extraneous matter. 

3.3.5 The product shall also comply with the chemical and micro- 
biological requirements given in Table 1. 

4. PACKING AND MARKING 

4.1 Packing 

4.1.1 Egg powder shall be gas packed in nitrogen ( oi nitrogen and 
carbon dioxide ) in suitable tinplate or flexible containers. 

4.1.2 Packing in Cases — The containers shall be packed in suitable 
cases. The number of containers in each case shall be subject to agree- 
ment between the purchasei and the packer. 

4.2 Marking — The containeis shall be marked either by printing or 
lithogiaphing on the containers themselves or by attaching labels printed 
on paper as agreed between the purchaser and the vendor. The marking 
or the label shall give the following information: 

a) Name of the material along with brand name, if any; 

b) Name and address of the manufacturer; 
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TABLE 1 REQUIREMENTS FOR EGG POWDER 

( Clause 3.3.5 ) 



St. 


Characteristic 


Require- 


Method of 


Test, Ref to 


No. 




MKNT 






.Ai . — 




Appendix 


of 


Other 








This Standard 


Standards 


(1) 


(2) 


(3) 


(4) 




(5) 


i) 


Moisture content, percent 
by mass, Max 


20 


A 




- 


») 


Piolrin ( N x 6-G8 ), percent 
by mass, Min 


450 


— 




IS .-7219-1 973* 


ni) 


Lecithin and fat, percent by 
mass, Min 


40 


B 




— 


iv) 


Solubility, percent by mass, 
Mm 


85-0 


C 




— 


v) 


one acid 


Absent 


T "'" 




CI 23.1 of 
IS: 1479 
( Part 11 )-19Glt 


vi) 


Organic phosphorous pen- 
toxide ( P t 6 ), percent by 
mass, Min 


1*25 






CI 19 of 
IS : 1479 
( PartII)-I961f 


vii) 


Total ash, percent by mass, 

Max 


36 







Appendix E of 
IS : 1547-1968t 


vju) 


Ash insoluble in hydrochloric 
acid, pei cent by mass, 
Max 


10 


"-"""■ 




Appendix F of 
IS: 1547. 1 968 J 



ix) Oxygen content, percent by 
mass, Max 

x) Total plate count, per gram, 
Max 

xi) Yeas>t and mould count, per 
<?ram, Max 

xii) Coliform count, per gram, 
Max 

xiii) Salmonella 



2-0 

75 000 
50 
100 
Absent 



D 



IS : 5402-1969§ 

IS : 5403-1969H 

IS: 540I-1969U 

IS:5887(PartII)- 
I976«» 



•Method for determination of protein in foods and feeds. 
tMethods of test for dairy industry: Part II Chemical analysis of milk. 
^Specification for infant milk foods (first revision ). 
§Method for plate count of bacteria in foodstuffs/ 
llMethod for yeast and mould count of foodstuffs, 

^[Methods for detection and estimation of coliform bacteria in foodstuffs. 
♦♦Methods for detection of bacteria responsible for food poisoning: Part ill Isolation 
and identification of Salmonella and Shigella. 



IS : 4723 - 1978 

c) Net mass of the contents, 

d) Batch numbei or code number; 

e) Names of the ingredients, 

f) Licence numbei given by the health authorities, and 

g) Othei lequnements as pei the Weights and Measure s ( Packaged 
Commodities ) Rules, 1977 

4.2.1 Eich container may also be maiked with the 1ST Ceitification 
Maik 

Note — The use of the ISI Certification Mark is governed by the provisions of the 
Indian Standards Institution ( Certification Marks ) Act and the Rules and Regulations 
made thereunder. The ISI mark on products covrrrd by an Indian Standard conveys 
the assurance that they have been produced to comply with the requirements of that 
•tandard under a well-defined system of inspection, testing and quality control which 
is devised and supervised by ISI and opeiated bv the producer ISI marked products 
are also continuously checked by ISI for conformity to that standard as a further safe- 
guard Details of conditions under which a licence for the use of the ISI Certification 
Mark may be granted to manufacturers or processors, may be obtained from the 
Indian Standards Institution 

5. SAMPLING 

5.1 The method of chawing leptcscntahvc samples of the material and 
the uitena foi conformity sh ill be as pirscubed in Appendix E. 

6. TESTS 

6.1 Tests shall be earned out as piesc tibed in the appropriate appendices 
given under ( ol I of Table 1 

6.2 Quality of Reagents — Unless specified otherwise, pun 1 chemicals 
shall be employed in tests and distilled water ( see IS : 1070-1977* ) shall 
be used where the use of water as a ieagent is intended. 

Note — * Pure chemicals * shall mean chemicals that do not contain impurities 
which affect the results of analysis 

6.3 Preparation of Sample for Microbiological Tests — Weigh 11 g 
ot the material from the mdividuil sample using a stetile spatula and 
suspend in 99 ml of dilution water at 45 J C. Agitate mildly, soak for 1 
to 3 minutes and then agitate vigorously to avoid churning out the fat. 
Piepare dilutions of this and add 1 ml of suitable dilutions in triplicate 
to the stenle petri dishes. 



♦Specification for water for general laboratory use ( second revision ) 

7 
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APPENDIX A 

[Table 1, Item (i) ] 
DETERMINATION OF MOISTURE CONTENT 

A-l. APPARATUS 

A-l.l Flat-Bottom Dishes — of glass oi aluminium and with covei. 
Dishes should not be affected by boiling watei. They may be 7 to 8 cm 
in diameter and not more than 2'5 cm deep. They should be provided 
with short glass stirring rods having a widening flat end. 

A-1.2 Well-Ventilated Oven — maintained at 100 ± 2°C. 

A-2. PROCEDURE 

A-2.1 Weigh accuiatcly about 5 g of the sample, into a flat-bottom glass 
or aluminium dish ( with a cover ) previously dried and weighed. Heat 
the dish containing the material after uncovering in an oven maintained 
at 100 ± 2°G for about 5 houts. Cool in a desiccator and weigh with 
the cover on. Repeat the process of drying, cooling and weighing at 
half hourlv intervals, until the difference between two consecutive wugh- 
mgs is less than 2 mg. Record the lowest mass. 

A-3. CALCULATION 

ialu . , , 100 ( M x - M* ) 

A-3.1 Moistuie content, percent by mass = — —p. — .-,, - 

1 } ( M x — M ) 



w 



here 



M\ = mass in g of sample with the dish, 

M% = mass in g of dried sample with the dish, and 

M — mass in g of empty dish. 

APPENDIX B 

[ Table 1, Item (iii) ] 

DETERMINATION OF LECITHIN AND FAT 

B-l. APPARATUS 
B-l.l Soxhlet Extractor 

B-2. REAGENT 
B-2.1 Chloroform 

8 
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B-3- PROCEDURE 

B-3.1 Weigh accurately about 2 g of the sample into the folds of a filter 
paper ( Whatman No. 4 or equivalent ) and extract with chloroform for 
16 hours in a Soxhlet extractor. Disconnect the tared Soxhlet flask, 
distil off thr chloroform completely and weigh the flask with the residue 
( lecithin and fit ). 

B-4. CALCULATION 

B-4.I Lecithin and fat, percent by mass — 



where 

M z — mass in g of the residue with Soxhlet flisk 
M = mass in g of empty Soxhlet flask, and 
M\ ~ mass in g of sample. 

APPENDIX C 

[ Table \Jtem (iv) ] 

DETERMINATION OF SOLUBILITY 

C-l. PROCEDURE 

C-Ll Weigh accurately 1*0 ~b O'l g of the sample in an ordinaiy test 
tube and add exactly 5 ml of 5 percent ( mju ) sodium chloiide. Close 
the tube with a xubber stopper and shake gently foi 1 minute to dispense 
the powder. Set aside for 15 minutes and inveit ten times. After 
5 minutes, (lose with the index finger, the top of the convenient length 
of glass tubing ( appiox 2 mm boie ) and inveit the tubing under the 
top of the liquid rotated thoroughly. Open the top of the tube 
momentarily, close again and remove the tube from solution and wipe 
the outside of the tube. Transfer a drop oi the liquid to the refiacto- 
metcr and read ofTthe refractive index. 

C-L2 Determine the solubility index of the egg powder by refiactomcter 
( Haenni value ) as follows: 

Haenni value « ( X - T ) X 1 000 
where 

X *» refractive index of the sample solution, and 
T = refractive index of the solvent. 
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Calculate the solubility percentage from the Haenni value as follows: 

Log 1( > y = 0-445 + 01 x 

y — Haenni value, and 

x — prrc( ntagc solubility in sodium chloude. 

C-1.3 For the s\ke of convenience, the following table may be refened to 
foi (onveision ol Haenni value to the solubility perrentag( 



Haenni Value 


Solubility Percentage 


17 


78 55 


18 


81 03 


19 


83*36 


20 


85 60 


21 


87 72 


22 


90 00 


23 


91-67 


24 


93 52 


25 


95*29 


2(> 


97 00 


27 


98 64 


28 


100 00 



APPENDIX D 

[ Table 1, Item (ix) ] 

DETERMINATION OF OXYGEN CONTENT 
OF CONTAINERS 

D-l. APPARATUS 

D-l.l A diagrammatic sketch of the recommended apparatus, as 
assembled, is shown in Fig. 1. 

D-2. REAGENT 

D-2.1 Pyrogallol or 1,2,4-Triacetoxybenzene — Either of these two 
absorption reagents may be used. 

10 
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D-2.1,1 Alkaline pyrogallol is prepared by mixing equal volumes of 
solutions of 25 g of pyrogallol in water to 100 ml and 100 g of potassium 
hydroxide in water to 100 ml, and kept in a well-stoppered bottle, 

D-2.1.2 Alkaline 1,2,4-triacetoxybenzene is prepared by dissolving 
10 g of 1,2,4-triacetoxybenzenc by gentle warming with a solution of 
13*5 g of potassium hydroxide in 100 ml of water. 

D-3. PROCEDURE 

D-3.1 With the sampling tool resting on but not piercing the can or 
container, and with stopcock B closed and stopcock A" open, evaquate 
the sampling line to 5 mrnHg or less, as indicated on the manometei; 
close stopcock JSl\ and if there is no leak in the sampling line the mano- 
meter level docs not change, ( If the level changes, indicating a leak, 
this is rectified and the line is re-evacuated, ) With N closed, pierce the 
can or container when the mercury in the manometer flows back with a 
click. Keeping stopcock G open and reservoir H on the lowest hook, 
turn stopcock B to allow gas from the sampling line and can or container 
to flow into C until one or both bulbs are full of gas. Close stopcock /?, 
stir the water in the jacket and note its temperature ( 7*°C ). Bring the 
level of mercury in C to the appropriate index mark by closing G and 
operating the screw clip. Then take the manometer reading (Si). Hang 
reservoir H on the topmost hook, open stopcock G and turn stopcock B 
to pass the gas into the absorption chamber. By raising and lowering //, 
the gas is passed to and fro the requisite number of times. When 
absorption is complete bring the reagent level to the mark, approximately 
by moving reservoir H, then exactly by closing (V and operating the sciew 
clip. Close stopcock /?, open stopcock G, and adjust the mercury level 
in the measuring bulb to the appropriate mark as before. Note the 
manometer reading (£2), and read the thermometer. ( There shall be 
no temperatuie change during the estimation; any change will cause 
serious errors if not allowed for in the calculation.) Finally discharge, 
the gas remaining in the measuring bulbs C by raising //, opening G, and 
turning B to allow the gas to flow out through the sampling line, follow- 
ing up with mercury until the upper bore of B is full. 

D-4. CALCULATION 

D-4.1 Oxygen, percent by mass = _ *, ^ J T p~3TV~ x ^ 

where 

S t e manometer reading with sample at index mark before 
absorption, 

£2 — manometer reading with sample at index mark after 
absorption, 

12 
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D ~ barometric ptessurc, 

W — aqueous vapoui picssurr at watei jacket Umperatuie 
( T°C ) f and 

P = manomctn leading coi responding to index mark at 
atrnosphciic pustule ( P x 01 P% as appropnate ). 

Nori< — If the oxygen content is low ( undei 5 percent), the baromrtnc 
prcssuie mav be assumed to be 76 cmHg and W to bt 1 5 ( corresponding 
to 18°C ). If in addition S x n about the same as P + 2 cmllg, the denomi- 
nator may be assumed to Ik 75 in all case^ without affecting the accuracy of 
the renult to the in st dec him] phce 



Ihf n the explosion becomes 



( Si - % ) 



C)\>gen, percent b\ mass — ' „ * y 100 — 4 3 ( S t — S % ) 



i ) 



which give* sufficient accurac\ foi lactoiy control purposes 



APPENDIX E 

( Clause 5.1 ) 

SAMPLING OF EGG POWDER 

E-l. GENERAL REQUIREMENTS 

E-1.0 In thawing, pieparmg, storing and handling samples, the following 
precautions and duections sh ill be observed 

E-Ll Samples shall be taken in a pi otected place not exposed to damp 
air, dust 01 soot. 

E-1.2 Th( sampling mstiunnnt shall be clean and diy when used. 
Wh( n taking samples for bactenological examination it shall be stenle. 

E-l. 3 Pretautions shall be taken to piotett the samples, the matciial 
being sampled, the sampling instrument, and the containeis for sample 
horn adventitious contamination 

E-L4 The samples bhall be placed in clean and dry glass containers The 
sample containers shall be of such a size that they aie almost completely 
filled by the sample. The sample containeis shall, in addition, be 
stenle when they aic used loi samples lor bactenological examination. 

E-l.5 Each container shall be se ih d an tight after filling and marked 
with full di tails of sampling, bat< h ot code number, name of the 
manufacture! and other important particulars of the consignment. 



IS i 4723 • 1978 

E-1.6 Samples shall be stored in such a manner that the temperature of 
the material does not vary unduly from the normal temperature. 

E-2. SCALE OF SAMPLING 

E-2.1 Lot — All the containers in a single consignment of one type of 
material drawn from a single batch of manufacture shall constitute a lot. 
If the consignment is declared to consist of different batches of manu- 
facture, the batches shall be marked separately and the group of 
containers in each batch shall constitute separate* lots. 

E-2* 1.1 Sample shall be tested from each lot for ascertaining its 
conformity to the requirements of this standard. 

E-2.2 The number of containers to be selected from the lot shall depend 
on the .size of the lot and shall be as given in Table 2. 

E-2. 3 The containers shall be chosen at random from the lot and for 
this purpose a random number table ( see IS : 4905-1968* ) as agreed 
between the purchaser and the supplier shall be used. If such table is 
not available, the following piocedure shall be adopted. 

Starting from any container, in the lot, count them as 1,2, 3..., 
up to r in a systematic manner, whete r is equal to the integral part 
of Njn, N being the total number of containers in the lot, and n the 
number of containers to be chosen ( see Table 2 ). Eveiy tth 
container thus counted shall be separated until the requisite number 
of containers is obtained from the lot to give samples for test. 

TABLE 2 NUMBER OF CONTAINERS TO BE SELECTED 

FOR SAMPLING 

( Clauses E-2.2, E-2 3 and E-3.3 ) 

Lot Sue Sample Sizb ( for Tests Sub-sample Sizk ( for 

Other Than Micro- Microbiological 

BIOLOGICAL ) TlWJTS ) 

(3) 

1 
1 

2 
3 
4 





(1) 


(2) 




2 to 2> 


2 




26 „ 100 


3 


% *' 


101 „ 300 
301 „ 500 


5 

7 




501 and above 


9 



* Methods for random sampling. 
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E-3. TEST SAMPLES AND REFEREE SAMPLES 

E-3.1 Preparation of Individual Sample — Draw with a suitable 
sampling instrument approximately equal quantities of the material fiom 
different parts of the container till the quantity collected is about 500 g 
and divide it into thtcc equal parts Each part so obtained shall 
constitute a sample representing the container and shall be transferred 
immediately to thoroughly clean and diy containers sraled autight with 
particulais given undet E-1.5 The individual sample so obtained shall 
be divided into thice sets in such a way that each set has a sample, 
representing each selected container. One of these shall be marked for 
the puichasei f another for the vendor and the third foi the referee 

E-3.2 Preparation of Composite Sample — From the matenal from 
each selected c ontainei, n maimng lfui the individual sample has been 
taken, approximately equal quantities of the matenal shall be taken and 
mixed tog thrr so as to foi m a composite sample weighing about 600 g. 
This cornp >site sample shall be divided into three equal parts and 
transferred to clean and diy containeis scaled an tight and labelled with 
the particulars gi\en in E-1.5* One oi these composite samples shall be 
for the puichasn, another for the vendoi and the third for the referee, 

E-3.3 Preparation of Samples for Microbiological Examination — 

From the seltctcd container select a sub-sample according to col 3 of 
Table 2. Draw with a suitable sunphng instrument, which rs sterile, at 
least 100 got the matenal and mix thomughlv under aseptic conditions 
to form a sample 1 >i microbiological examination. Divide the sample 
(taking care not to bung in mici obiologic il contamrnation m the 
matenal ) into three equal parts C ic h part so obtained shall constitute 
a sample re presenting the parts. Each part so obtained shall constitute 
a simple representing the container and shall be transferred to sterile 
glass containeis staled, an tight and labelled with particulars given 
in E-L5. They shillbe marked, in addition, with the words 'For 
Microbiologrral Lxamination' The samples so obtained shall be divided 
into thiee sets in sue h a wav that rat h s< t has a sample representing each 
selected container One of these sets shall be marked for the purchaser, 
another for the vc ndoi and the third for the lefeienct. 

E-3.4 Referee Samples — Referee samples shall consist of a set of 
individual samples ( E-3.1 ) and a composite sample ( E-3.2 ) and set of 
samphs for microbiological examination ( E-3«3 ) marked for this purpose 
and shall bear the sc als of the purchaser and the vendoi. These shall be 
kept at a place as agieed between the two. 

E-4. NUMBER OF TESTS 

E-4*l Tests tor desenptron, moisture, protein, lecithin and fat, boric 
acid, organic p20 M ash insoluble in hydrochloric acid, total ash and 
solubility shall be conducted on each of the samples constituting a set of 
individual samples, 
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E-4.2 Tests for bacterial count, yeast and mould count, coliform count 
and Salmonella shall be conducted on each of the samples meant for 
'microbiological examination*. 

£-4.3 Test for oxygen content shall be conducted on the composite 
sample. 

E-5. CRITERIA FOR CONFORMITY 

E-5.1 The lot shall be declared as conforming to all the requirements of 
this specification when E-5.1. 1 to E-5.1. 3 are satisfied. 

E-5.1. 1 The test results on each of the individual samples for 
description, moisture, protein, lecithin and fat, boric acid, organic P2O5, 
ash insoluble in hydrochloric acid total ash, and solubility shall satisfy the 
corresponding requirement given in 3.3.1 to 3.3.4 and in Table 1. 

E-5.1. 2 The test results for bacterial count, yeast and mould count, 
coliform count and Salmonella shall satisfy the corresponding requirement 
as given in Table 1. 

E-5.1. 3 The test results on the composite sample for the characteristic 
mentioned in E-4.3 shall satisfy the conesponding requirement as 
specified in Table 1. 
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INTERNATIONAL SYSTEM OF UNITS ( SI UNITS ) 



Base Unit* 






Qr ANTfTY 


Unit 


Symbol 


Length 


metre 


m 


Mass 


kilogram 


kg 


Time 


serond 


• 


F.lrctnc rurrrrn 


arnprre 


A 


Thermodynamic 


kelvm 


K 


trmprrattur 






Luminous* unrnsitv 


hnMela 


cd 


Amouot of Hiostanc** 


(IK)i<- 


mul 


Supplementary Uoit» 






QuAN7]T> 


Uamt 


Stmooi 


Plant anglr 


radian 


rsd 


Solid angt<* 


flteradidii 


%7 


Derived Units 






Quavth y 


Umt 


SYMHOL 


Force 


new ton 


N 


Energy 


Joule 


I 


Power 


watt 


w 


Flux 


wfhrr 


Wb 


Flux density 


te*!a 


T 


Frequency 


hem 


H7 


Electric conductance 


licmens 


S 


Pressure, sticss 


pabcal 


Pj 



CONTVEUSIOV 

) N - 101 972 kgf 
I f*INm 
I W - I J/5 
I Wb » I V j 
J T «. I Wb/m» 
lH?-» I c /» (•"») 
i S » t A/V 



INDIAN STANDARDS INSTITUTION 

Manak Bhavan, 9 Bahadur Shah Zatar Marg, NEW DELHI H0002 



Telephone : 27 01 31 ( 20 Knee ) 

Regional Offices : 

Western : Novelty Chambers, Gram Road 
Eastern : 5 Chowringhee Approach 
Southern : C.I T. Campu» Advar 

Branch Offices . 

'Pushpak', Nurmohamed Shaikh Marg, Khanpur 

'F' Block, Unity Bldg. Naraaimharaja Square 

R-26 Guru Teg Bahadur Complex 

22 E Kalpana Area 

Ahlmsa Bldg. SCO 82-83, Sector 17C 

6-8-56/57 L N. Gupta Marg 

D-277 Todarmal Marg, Banipark 

117/418 B Sarvodaya Nagar 

B.C.I. Bldg ( 3rd Floor ). Gandhi Maldart East 

Hantex Bldg ( 2nd Floor X Rty Station Road 



Telegrams i Manaksanatha 

Telephone 

BOMBAY 400007 37 97 29 

CALCUTTA 700072 23-0802 

MADRAS 600020 4 1 24 42 



AHMADA8AD 380001 


2 03 91 


BANGALORE 560002 


2 76 49 


BHOPAL 462003 


6 27 16 


BHUBANESHWAR 751014 5 36 27 


CHANDIGARH 160017 


2 83 20 


HYDERABAD 500001 


22 10 83 


JAIPUR 302006 


6 98 32 


KAN PUR 208006 


8 12 72 


PATNA 800004 


6 36 55 


TRIVANDRUM 695001 


32 27 
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